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5-205.11 All 3 handsinks were not available for use.  The 2 front handwash stations 
have dirty rags in them, the back handwash station has trays in it. Make 
sure the handsink is always available.

10/21/2011

3-302.11 There is food debris in the rinse compartment of the 4 compartment sink.  
To prevent contamination the rinse and sanitize compartments must be 
maintianed clean and sanitized at all times.

11/4/2011

5-202.13 A plastic bag is tied around the pipes from the 3 compartment prep sink to 
the drain, interrupting the required air gap.  An air gap between the water 
supply inlet and the flood level rim of the plumbing fixture shall comply with 
the State Uniform Plumbing Code, chs. Comm 81 to 87, as enforced by the 
Wisconsin department of commerce.  

(REPEAT VIOLATION)

11/4/2011

3-501.13 Two prep sinks are full of chicken thawing in stagnant water.  Thaw foods in 
a refrigerator or under cold running water.

10/21/2011

5-103.11 Hot water was not provided at one of the front handwash stations.  Operator 
turned water supply on after notification.  Hot water supply must be available 
at all times.

(REPEAT VIOLATION)

10/21/2011

Routine Food

JJ FISH AND CHICKEN
9008 W Brown Deer Rd

Milwaukee,WI

ALBANNA AND AHAMAD, INC. 10/21/2011

Code Number Description of Violation Correct By

Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:82) Operator Signature
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On 10/21/2011, I served these orders upon ALBANNA AND AHAMAD, INC. by leaving this report with

6-301.12 There are no handtowels provided at either of the front handwash stations.  
Operator supplied towels after notification.  Ensure all handwash stations 
are adequately supplied with towels at all times.  Ensure all handtowel 
dispensers are properly working at all times.

10/21/2011

Notes:

1.  The outside grease receptacle has much dirt/grease accumulation.  This should be cleaned and maintained clean to 
prevent pest harborage.

2.  The lids to the outdoor garbage corals must remain closed at all times.

3.  The doors to the garbage coral must remain closed at all times.

4.  Remove the foil covering the leg of the 3 compartment prep sink.  Properly repair table to code using approved 
materials.

5.  The caulk at the front handwash and the 4 compartment sink is failing.  Properly apply caulk to provide a smooth 
cleanable surface. 

6.  There is litter in the parking lot.  This area must be maintained clean.


